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Pausing at one of the manv attrac-
tive booths for food demoanstrat ons at !
Jamestown, nhe is confronted by the

traditional prone.

Posgihly the search-

er for novelty feels the inclination to
move along until the ave is caught by
the genérous bow! of the o ok 1 :'ru:ll
of immenss size. The de monsirator
graciously asks one to sample, and
one's surprise is great to know how

1

a prund when properly cooked,

Teader—the prune must not be bolled

—for that toughens the skin—only sim- |

mered,
hours.
Juley—this  simmering
sures rich juice.
Sweet—but attend the demonstrator’s
words—"Np suzgar is added to the cook-
ing prune. ‘The fruit is eighteen per
scent, sugar. :u;n.l by proper cooking is

and that for three or four

process  in-

4" made as sweet as anyone can possibly
“* wish.,”

ﬁsmall tables and consisted of chicken

Hn.w surprised the group of samplers
look at this announcement, and the
vislon comes to the amateur house-
keeper of her cook (?) adding to the
boiling prunes quantities of sugar.

Large—because thoroughly soaked—
twenty hours was the rule set forth.
This scientific cocking makes of prunes
a deliclous, palatable and health-giving
article of food.

The Jollowing receipts are amecng
those submitted by experts in a “Prune
Contest™ for prizes at an exhibit held
in San Jose:

SPICED PRUNES,

Wash and soak over night a pint of
prunes in water enough to cover well
Stew until the skins the soft, then pour
off the water and add a cupfu)] of ghod
clder vinegar, two cups of sugar, cloves
and cinnamon to suit the taste.

PRUNE WATER ICE.

Prune preparation. Put one and a
half pound=s of prunes in g stew pan,

adding a little water, cover pan and set |

on back of range, simmering slowly

ant ' v y throush colander.

n ' L=y i=n II y SAme as
Ok re | When frozen serve on a
plate WATe = around {t. Water
ite.—One piat clarifed sugar, one-halr’
int ter. ras o lemons on Sugar,
fuice fiv nong i oranege,

id tagether and strain through hair
sieve; when cold frecze as fee cream

STUFFED FRUNES.

Soak California prunes in-water gntil
=0TL enopgn to pit, then fill each prune
vith a quarter of teaspoonful of pow-
dered sugar, some nicely chopped wal-
nuts and hal? a date. Shane the
prunes nicely and sprinkle with gran-
ulnted snzar. These are richer if left
a weelk before eating them.

| SANTA CLARA PRUNE CAKE.

r Tn'-'- cupes of sugar creamed with one-
| half ceup of butfer, three eges (whites
heaten separately) two-thirds cun of
| sweat mille. one heaping teaspoonfu’ of
ihnking owder, one tablespoonful
| powdered mace, one cupful of chopped
| walnuts, one cupful of chopped prunes
| that have begn steamed. Line a cake
| pan with buttered paper, fill in a laver
hof the eake batter, spread a layer of
the chopped prunes and over this put
a laver of the nuts, then another layer
i of cake, and so on until the pan Is two-
thirds full. Bake in a steady but not
quick oven.

PRUNE BROWN BREAD.

. One cup cornmeal, two cups graham |

'ﬂnur, one-half cup of molasses, one cup
| =our milk, one teaspoonful soda, one
| teaspoonfnl s21t, one cup dried prunes,
| washed, pitted and chopped fine. Scald
the cornmeal and then add the other
ingredients. Put in greased tins and
i steam thres hours.

PRUNE SOUFFLE.

Prunes stewed, either chopped or
‘pressed through colander, one efup:
whites of =ix ezgs bheaten to a foam,
six tablespoonfuls granulated suga,
ibeat suzar and egg together, ada
i prunes and beat the mixture quickly
rand thoroughly. Put into a buttered
| dish and bake thirty minutes in a slow
NVET. Serve with cream,
| whipped.

3 A Cormn Popping §

A very enjoyable ente.rtalnment is a
corn popping. One was given recently
two resourceful girls to their club.

Y For the invitations they made foldersl

of dark brown paper, on the inner
leaves were lettered the invitations, on
the covers of which were painted
snowy white pops merrily hopring
through the air. The day before the
entertalnment they removed the hang-

ings, br'c-a-wrae, etc., from the club
rooms and decnrated them with ecorn.
Long stalks were grouped in the cor-

| the water off, as that leaves the sedi-
ment which has sunk to the bottom.
Rinse yet a third time and cook in a
little hoiling =alied water for fifteen or
twenty minutes. Drain off. cover with
| eold water and when cold drain again.
' Put the leaves into a chopping bowl

apd cut fine. Have ready in a frying
| pan a tablespoonful of hot butter, add
the spinach, season with salf, and pep-
| per. Heat thoroughly and serve on a
{ hot dish surrounded by toast.

| PSP v

HOUSEHOLD NOTES.

To successzfully bake a plecrust with-
out its fdlling, line it with parafiin pa-
per and fill with gncooked rice,

has becoma
be cleaned

ware that
discolored may

Enameled
burned or

ners and a fringe of corn of different) by rubbing with coarse salt and vine-

colors was strung across the window
frames and doorways. Small
were screwed in the stock ends of the
ears of corn to facilitate the stringing.
Corn stalks, baskets, and ears of corn
were arranged in panels on the walls,
and an especially elaborate one puat
over the mantel. The members found
baskets of ears of pop corn and corn-

rings |

gar,

A teaspoonful
guart of water
| white and Kkeep
when boiled.

of lemon Juice to a
will make rice very
the

If eggs are to be boiled hard have

pappers awaiting
fireplace. They were much mystified,
by the tables covered with oileloth and

the array of dishes and kitchen uten- |

Anrons and sleeves were puft on
The

slls,
andi the fun began,

them by the open,the water bolling when the eggs are

| aropped in. This will prevent the yolks
| from turning dark.

Green vegetables can be kept fresh

corn was for days by wetting them and then

shelled. and each member took turns | rolling them up in paper, screwing the

in poppine and then sugaring or salt-
ing and Huttering the eorn. The more
ambitious of the confectloners colored

iends to keep out the air.

More coal is burned than necessary

thelr pops pink and made them into!by not closing the dampers when the

balls. Then all helped to make mo-
lasses pop corn bars., While the woman
hired for the evening cleared up and
got the supper, the club played a game
of Missing Words., The old German
begzzed me to buy a bunch of as
it was the Kaiser's birthday, headed
the list of sentences. Cornflowers was
the missing word; all the missing
words began with corn. The prizes
were corn ¢ob pipes and corn c¢ob can-
dlesticks tied with the club colors, and
cornshuck dolls. Supper was served at

tamales, cafe frappe and cakes.
The cife frappe was very much £ns

joved, It was made by a very simple
recipe, one quart of strong dripped
coffee to a cup of sugar. The frappe

had all the fragrance and strength of
the coffee, which is not the case when
it is made with beiled or not freshly
prepared coffee, When the coffee was
cool and the sugar thoroughly dissolv-
ed it was frozen, The frappe was serv-
ed In glasses with a generous spoonful

of 'whipped cream. The cream was
swestenad, flavored with lemon and
chopped crystallized ginger stirreil

through it. The recipe for the little
cakes §= as follows: one-half a cup of
hutter, one cup of powdered sugar,
two cups of flour, one-half a cup of
milk. Cream the butter. then add
slowly the sugar, creaming them well
together. Add the milk and the flour
alternaiely, beating until light. Divide
the batter in half, flavor one-half with
lemon, and stir one-fourth of a cup of
melted sweet chpeolate and a pinch of
cinnamon in the other. Spread a thin
layer of batter on the botiom of an
inverted pan with a palletvre  knife.
Sprinkle with finely chopped almonids
and bake in a moderate oven tiil done,

but not brown. Cut in pieces two
inches wide and three long. Let the
pans coal before spreading with an-
other layer of batter.

‘A'L

SPINACH.

_Like all greens, spinach chould be
thoroughly looked over, washed, then

blanched. Cut off the stalks and after
looking over the leaves put inlo a large
pan of cold water. Plunge them up
and down to remove the sand, then
lift the leaves out into a second pan

fire is not being used. In the same
way gas is wasted or any kind of fuel

It the stiffness is out of your veil
and it is still good, wrap it around a
pasteboard roll, stretching rfull width,
and steam. Let it dry on the roll and
it will be good as new.

L]
Cream twenty-four hourse old and
very cold always whips best.

Cutting onlons, turnips and carrots
across the fiber makes them more ten-
der when cooked.

Weak ammonia water will clean hair
brushes very rapidly and will keep the
bristles white and stiff.

To clean a chiffon blouse cover the
blouse with powdered ammonia, roll it
up tightly and leave it for a day or
two. Then shaks out the blouse, which
wiil lock iike new.

To clean brass pans, rub them with

powdered bath brick moistened with’
vinegar. Afterward wash them and,
when dry, polish with a little whiting

on a leather or soft cloth.

The stock pot is the mainspring of a
well-managed kitchen. In it should be
eollected bones, poultry, trimmings and
vegetables, for any scrap welcome, |
A piece of shin beef may sometimes he

: strength. There will

is

added for extra
be no lack af soup, gravy and sauces
if this iz kept constantly going; it is
the foundation for them all
+-e
FRENCH STEW.

Two poulds round steak, two level

. -::réwwmfwuwzz
ng Prune  §

of

plain or !

grains separate |
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PEACH SHORTCAKE.—Sift three
_teaspoonfuls of baking powder, one tea-
spoonful of salt with one quari of
flour, then rub into this until it resem-
bles fine meal, three taplespoonfuls of

butter; then add just enough milk to
make a soft dough. divide into two
parts, roll out on a floured board s7 as
to fit a well-buttered, oblong pan;
place one piece in pan, spread gen-
erously with butter, lay other on top
and bake in moderate oven; when done
split apart, spread with quartered fruit,
, dust with powdered sugar, put other
| layer on top, cover with fruit, over this
|ﬁpread a meringue; brown delicately
in the oven; garnish with fruit and

serve with thick cream.

} Mint Jellv.—A dainty addition to the
| meat course. Boil twelve sprigs of
| mint in one pint of water for. five min-
utes, strain and add enough more boll-

Salpicon of Fruit,
I I I I JE I I SO R B I I B 0 R I B O )

ing water to make the liquid measure
one pint. Soak one box of gelatine in
one pint of cold water until softened,
add the one pint of hot mint water,
jyjce of four lemons, one and one-half
cups of sugar, stir until gelatine ia
dissolved, then add one pint more of
hot water, enough green vegetsble
coloring to tint, pour in a border mold
and set on fce until firm. When ready
to serve, unmold by dipping an instant
in hot water; garnish with whites of
eggs cut into eighths; sprigs of mint
in the center.

SALPICON OF FRUIT.—The present i

fad for serving frozen foods is to use
champagne glasses. A deliclous Salpi-
con is made by cutting all kinds of
fresh fruits into small pieces, sprink-
ling with lemon julce and sugar, then
heaping into glasses and placing a

spoonful of frozen water-ice or cream-*

on top.

Nut Salads

Creamed Chestnuts.—Boll or
the large Spanish chestnuts untii ten-

e oo gl

sleam

der. Make a cream sauce of milk or
cream, seasoned with butter, salt and
pepper and slightly thickened, and
pour over the chestnuts. Serve as a
| vegetable, These are delicious. The
'smalier chestnuts may be served in
the =ame way.

Almond Salad.—Chop and stone six
olives. Add a half cup blanched al-
monds, chopped, also a half cup of
tender celery cut fine. Mix with salad
dressing and serve on lettuce leaves.

Nut and Cheese Sandwiches—Mix
the rolled peanuts with an egual part
of grated cheese and spread.

Peanut Biscuit.—Mix together dry
one quart flour, three teaspoonfuls bak-

ing powder, one-half cupful peanuts,
chopped, and a little salt. Add one-
fourth cupful melted butter, rubbing

it well with the flgur, and sufficient
sweet milk to roll out with as little
kneading as possible. Bake in quick

oven.
3

LITTLE MR. LITTLE.

Little Mr. Little is a timid little man,

Whaose little life is ordered on a Vvery
modest plan,

He owns a little cottage,

little shop,

He hasn't any hankering to clamber
to the top,

He makes a little profit on the goods

he has to sell,

when he seeks his little bel he

sleaps exceeding well.

he runs a

And

Little Mr. Little is a man you'd never

note,

His hat is five and something, and he
wWears a rusty coat,

The trolley rush upsets him, he never
geis a seat,

And half the leading men in town have
trodden on his feet,

r

clothes are out of style,
And doge run put to meet him, and wag
thelir and

afla ~vin il
taiis smiile.

r

has nothing, of talent
not a spark,

He doesn't own one quality command-
ing of remark.

With mind too small for envy or pride
or guila or greed.

tablespoons butter, one onio™ chopped

fine, 12 cloves, eight whole |

bay leadl,

allspice, two medium ‘sized

diced carrots, salt and pepper to taste, II
Melt the butter in the soup kettle, add |
the onion and cook for five !?':it'!tll"‘-"l

without browning. Then add the me‘-ﬂ.:li

cayenne,

cut in =small pieces and remaining in-|
gredients, excent salt and pepper. Cook |
slowly until meat is tender, about 214
hours., When done add salt and pep-|

per and thicken; bell five minutes andl
serve,

of water. Do not attempt to drain

This little
indeed,

been entirely absorbed, then add one-
third of a box of gelatine soakgd in
cold water and dissolved over heat,
When the mixture is cold and begin-
ning to thicken, add one-half of a cup-
ful of orange juice with a little of the
grated rind, and lastly one-half pint
of cream whipped to a stiff froth. Turn
into a wetted mold and set away In
a cool place until ready to use,

&

‘HEALTH AND BEAUTY.
Tight clothes and
red noses,

indigestion cause

A hot bath taken at night affcrds
refreshing sleep.

Sleen with the window well open and
you will awake brisk.

High-heeled boots are
cause spinal complaints,

known to

The yolk of an egz broken up in
rosewater is a trusty shampoo.

Glyeerin and lemon juice in equal
proportions whitens the hands.

Mustard plasters made with white
of an egg do not blister the skin,

When a cut will not heal, saturate
a plece of absarbent cotton with coal
oil and bind on.

Apply arnica to a brulse if the skin
is ynbroken. If broken wash the bruise
and apply vaseline.

Sprains should be treated as quickly
as possible with hot water, after which
the part affected should be rubbed
with liniment,

A hot bath up to the neck may save
the life of a child In convalsions if
given at once. If you have no ther-
mometer at hand, test the heat of the
water with tfHe elbow.

But Httie children lave him, though his |

|
lent
myrrh or laudanum and place in the |

Mr. Little is funny sort, . .
S & l'.-.-r water, one gill of milk,

can be
with =»

one

af toothache
the gums

Certain Kkinds
relieved by painting
salution of one-half giveerin and
of cloves. If cavity in
tooth, saturate a small piece of ahsorh-
tineture

there s n the

cotton in il of cloves, aof

cavity.
el ol
v r—y
ROMAN PUNCH.
One pint of Jamaica rum, wone gill

half ].JnTZﬂ-i
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By a lucky slip of memory we discov-

eréd a valuable

secret Thera wus
ereat pertirbation in the cook's
domain. ‘The mistress was hastily
summoned. The milk vender had far-
gotten to bring the cream for coffea.
For once the ’'phone falled to dispel
the dilemma, for it was Sunday and
gshops were closed. Though mine

hostess was a professional woman with
twenty-five yvears of .active publle life
to her credit, events proved her to be
still equal to domestic emergencles,
Investigation of the larder brought to
light a dish of melted ice cream, stiil
sweet, wvanilla flavored. This was
beaten Into some skimmed milk left
over from breakfast, and the coffee set
before the guests. “Dellcious!” every-
one declared. “Tell ma,” I said, when
I caught her alone, “"IDwes Magie flavor
her coffee with vanilia? 1 thought 1

detected the faintest perceptible fAa-
vor.” Then the Doctor laughingly
confessedd, “A great improvement any-

way,"” was the honest verdict. Later
experiment has disclosed the fact that
one-fourth of a teaspoonful of medlum-
gtrength vanilla, added the last thine
before serving, to enough coffee for
four persons, improves it fifty per cent.
The secret of perfection is to use
enough vanilla to cover the gtrong cof-
fes flavor, yet not enough to be de-
tected.

A pinch of salt in coffee has long
been my secret for a certain delicate
fiavor that everyone likes, but I did not
know until recently, that T had In some
mysterious way, stumbled upon the
fmodus operandl which has made the
coffee of Norway “Superb.” In that
country the coffee is roasted fresh ev-
ery morning in a covered shovel Kkept
in constant motion over the fire. A bit
of salted butter added after the roast-
ing process iz begun, gives it an Inde-
subtle. The French, too, have made
using butter while roasting it. A plece
of butter the size of a walnut, with a
dessert-spaoonful of powdered sugar to
three pounds of green coffee are the
proportions used. This is said to bring
ofit both flavor and aroma, and, more-
over, gives the slight caramel taste
which touristzs remember to have en-
joved no where but in France.

Elderly housekeepers declare the

— *_

Secrets of Coffee Making
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scribable flavor as delightful as it Is .

their reputation for excellent coffee by |
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morning hbeverage of
regime of

Inferior quallty
faclory roasting.
i-time ¢onks held thalr woeekly
roasting  religiously, belleving
that in no other way conld they pru-
vide genuine, healthful caffee Rut it
we accept the word of 'a grocer of our
acquaintance, danger menaced thoe
househs During the years
when green ecoffes aled In re-
tail trade, a certain new beand of moPe
vivid color than ordinary, aroused hia
suspicion. Heoe washed five pounds of
it In several waters, and was rewarded
with hair a cupful of Paris green sadi-
ment. Doubtless the cheaper grades
are still colored to obtain entrance to
the wholezale houses, which oondition
may account for the peculinr “shak-
ing” sensation often experienced after
drinking coffee at a cheap restaurant.

As to the blend of coffee, every In-
dividual has hig cholce, and In these
davs it I= not difficult to find his taste
anticipated in one of the numerous
factory blends. But one may chooso
a pleaszing blend and still fall to make
a palatable beverage. White of ¢8K
(yolk should never be used), cleéears
coffee the best of anything, but too
much of It spolls the flavor. The part
of the egg that is usually wasted, con-
tains enough aof the white to clear
quite a quantity of coffee, 1 refer to
the white lining of the =hell, which
may easily be stripped out while vet
molst, and to which some of the while
always clingss It s positively un-
cleanly to boll the egg shell in the
coffee, as many cooks do, but the lin-
ing is both clean and adequate. It
may be used just as wel] when dried,
and it takes but a moment to strip
them from the shells on baking day,
and et away in a digh for future use.

Thick, sweet eream, slightly beaten,
is an (ndispensable accessory to good
coffee: but when not at hand, the white
of an egg, beaten stiff, and added td
milk, makes a fair substitute.

Coffee essence that will be found very
useful in traveling or camping out,
may be made from one-fourth of =«
pound of coffee, ground fine, and put In
a pereolator and simmered in one pint
of water, poured over bolling hot, Al-
low to filter about twenty minutes, not
boil at any time. When cool, cork up
in a bottle or ean. Twna tablespoonfuls
to a brenkfast cup of hot milk, makes
a healthful and quickly prepared drink.

= Ines
All o]
coflfee

the

14 even then.

predomin
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§ Oysters ?
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SCALLAOPED OYSTERS WITH
MUSHROOMS,.
Have ready a pint bowl
cmvker-c;umhs. Butter a deep
ing dish:; put a layer of eracker-
crumbs on the bottom: wet
some of the oyster ligquor and a little

of fine
bak-

a teaspoonful of finely chopped wal-
nuts. - Place over the oysters a laver
ff button mushrooms, and dot with
small pleces of butter: continue the
layvers alternating, until the dish Is
nearly full: pour I carefully a cup
of rich eream, and cover the top’ with

thin slices of buttered toast, arrang- |

(ing fingers of toast around the edge
as a border. Bake in a hot aven for
fifteen minuates, and serve garnished
with fried parsley.

MUTTON TASTIES WITH OYSTERS.
| Lay rather thick slices of cold mut-
ton in a baking pan, spreading each
piece with a Ilittle tomato catsup.
Place on each sHce three large, plump

oysters, dust with pepper and salt, and |

place in a hot oven until the
begin to curl: serve squares
bread, with blanched celery.

INDIVIDUAL OYSTER PIES,

oysters
af fried

earthen-ware dish, adding a hard boll-
ed egg sliced; season with a little pow-
dered mace, sait and pepper and pour
over a tablespoonful of eream. Pre-
pare some rich short-cake dough, roll
out not too thin and cover each dish
with an upper crust: hake téen minutes
in a quick oven, and =erve In the in-
dividual dishes garnished with parsiey.
CUBAN CROQUETTES.

To i cupful of cold bolled hominy,
add 1 teaspoonful of melled butter,
and sMr It well, adding by degrees a
cupful of milk, till ali is made into a
soft, light paste; add a pinch of salr,
one well beaten egg, a little celery salt
anid a pint of chopped oysters; shapa
into oval balls with floured hands, dip
in beaten eggz, then roll In cracker
erumbs, and fry in hot fat Serve on

toasted pilot biscult, 1lightly dusted

with Cayenne.

i OYSTER TRIPE LYONNAISE.
| Cut up half a pound of cold hol i
|tripe into squares, and add a pint of
s stewing oysters that have been
o y drained Put two ounces of
butter, a tablespoonful of horped
onion, and a little minced bacon in A
frying-pan and fr¥y a delicate brown;
add to the tripe and oy #, a tea-
‘|rioon W ;-':__‘;p.‘.l parsliey ynd s=ea-
| son h salt, pepper and powderad
II?!?;!v"': then place them in the pan with
| the opdon and bacon. Stir constantiy
o prevent burning, until the oysters
begin to curl: ssrve in small paper
cases covering the tops with brownea
wread crumbs.
- e
CHOCOLATE CARAMEILS.

Bail slowly together one pound of

r ! Bar 1)) e fu -
==+ f L r v nd &1 1
¥ { o v > 1
i 1hIeRY nful of b ¥ T s
i rk malasse rom the
fir 1cdd ne  tag wnf f wvanilia
3N Ir nte | NS w 1
portly cool mark S UATES

And vet the host of friends he has! In | of loaf sugar and six jJemons. a scant |
every biock are Scores, cup of good green tea, wWell steamed,

For little Mr. Little’s heart is big 28| .3 5 tablespoonful of chartreuse, Cut
ai]l outdoors. . e g X iy
—Newark (N. J) News. | the weliow part of the lemion in thin

) | slices. T.et these parings and ‘half

- | grated nutmeg Infuse for twenty-four

IMPERIAL RICE. hours in the rum, then mix all to-

Put three cupfuls of milk, one-fourth | gether, pouring the n and water
of a teaspoonful of =alt and one-half| hoiling hot over all. Strain and hot-
onf a capful of well washed rlce Inta a | tle 1'sa a tablespoopful on a glass of

double potler.

Cook pntil the milk hasl| lemon ice.

this with |

next arrange a laver of |
‘ oysters sprinkled with salt, pepper and

These delicious little ples are made |
so that one may be served as a por-
tion. Place =ix ovsters In a small

THE UGLY WORD.

When a lovely lassie tells you,
And you're sitting by her slde,
That a man has never klssed her,
Though a dozen men have tried,
Though you doubt It, be not hasty,
Let vour answer be deferred:
Do not gqualify the lassie
By that short and ugly word.

When a lovely lassie whispers
That she'll never, never wead;
That sghe's planned to dwell

mother
And- to care for her instead,
Hold your tongue, O doubting brother,
Many times that tale you've heand;
! Just remember she's a lady—
|  Kl] that short and ugly word.

[}

' When that self-same lagsic murmurs
| That a secret she will keep,
That she'll tell no living person—
In her heart “twlll ever sleep,
Don't belleve her—do not tell her,
Treat her statement as absurd;
| Simply smile, but do not utter
| That one short and ugly word. .
When a pretty lassie tells you
She can cook, although you know
~That her mother's in the kitchen,
With her arms deep In the dough,
Doubting brother, he not tactless,
Though the thought may have
curred;
Though you'd like 1o, still you mustn’t
Speak that short and ugly word.
—Detroit Free Presa

- .

FRIED CREAM. S

One pint of milk, a good half cup of
sugnr, butter the size of an egg, yolks
two heaping tablespoons
of cornstarch and one of flour, stick
of cinnamon bark, and a teaspoonful
of vanilla, and one of sherry wine. Put
the cinnamon bark Into the milk; when

oC=

nf _twg egESs,

it boils add the sugar, cornstarch and

flour, which have all been rTubbed
smoothly together In a little extra
milk. Let it cook fully two minutes,
then take from the fire, stir in the
beaten yalks, and return to the fire to
grt: then remove the cinnaman bark,
stir in the butter, vanilia and sherry
wine., Then pour € om a platter to
cool. When cold and firm cut In

aguares, rall in flour, then carefully in

cgg, then in fine cracker erumbs. Fry
in deep lard,
Lk B o S—
COCOANUT CARAMELS.
Ome pound of sugar, one cup of grats
anudt and ne-hall 1t i rich
reamn: conk slowly until thick, flavoe
i n extract and add a tnhble=
spoon of Bbutter When co form intoe
little cakes and put on bultered pans
N B .
BROWN BREAD ICE CREAM.,
Make 2 good vanilia lce cream; add to
ths Art frozen eréam pint of fine-
Iy g Roxton b wread crumbes;
finish freezing and fet 1t stand far four
iv efore using—iie langer
L . i—
Madame fo the nursemaid, who has
fust brought home her four children
fr "I )—Tiear me Anna, hnw
gad t} 1dren look siy last
SNV hem! Are u 1ite sure they
rhit neEs s Fifegends Hlaetter
b dnd —
y i T BO nan, yoa
L X T} a all right™ re i the
¥ ved as=plrant, but T & t a talr
el i t eme 1 jifMident."”"—
Phliadelphia Publ [adger

with

o~




